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A blend from multiple clones, multiple vineyardsl anultiple AVA's throughout Oregon. Stylisticalixpresses a depth of
fruit with a wonderful bouquet; while retaining ddy and varietal character. Vino-Lok™ closure.

Wine type - 100% Pinot Gris
Release date - May 16, 2009
Alcohol - 13.5%

pH - 341

Residual sugar 0.12%

Harvested Oct. 11" through Oct. 30th, 2008.

Vineyards ~ 55% Acadia Vineyard (Columbia Gorge), 8% Winters Hill (Dundee Hills)

Aged for 6 months in 100% stainless steel tanks viibut malolactic fermentation. The grapes were cooteprior to
processing. Whole cluster pressing took place on Hiaf the lots in order to capture the essence anfieshness of
the fruit. Each lot was fermented separately. Selég/easts were chosen to complement and preserve tfreit
components.

Total case production (12-bottle case equivalents) 530
U.S. suggested retail bottle price — 2%.00 per 750 ml

Winemakers: Aron Hess & Peter Rosback

TASTING NOTES

Crisp and appealing it reveals stunning aromasiafjgrbread, honey and lemon cake lead to a strikiimgense palate accented by tropical fruits
and caramelized apple notes. Subtle stone & figmiqs through. It is once again rich, seductive faiebodied in style, with a velvety mouth feel of
vivacious with creamy flavors intertwining perfgalith the lively acidity .Concludes with a textafeephemeral qualities and a hint of minerality
on the lingering and clean finishiThe high level of ripeness is countered by brigtitlity. For a white, it has a remarkably long ardgering
finish.

REVIEWS

The Wine Enthusiast,February 2009, Paul Gregutt — Lachini Vineyards72Bthot Gris, Oregon 88 PTS!

The Wine Enthusiast,February 2009, Paul Gregutt — Lachini Vineyards@Bhot Gris, Oregon 88 PTS!

The Wine Enthusiast,February 2007, Paul Gregutt — Lachini Vineyards®2Bthot Gris, Oregon 90 PTS!

The San Francisco ChronicleQctober 13, 2006 2005 Lachini Pinot Gris award8HREE & A HALF STARS and subsequently listed in the

Top 100 Wines for 2006Rich, well-ripened and almost unctuous, this glsteppered wine has loads of lovely white peachsrjpened pear, hints of mineral
and stone, and is balanced with a long finishfitte texture and structure is better than is uspédund in Pinot Gris.

Aspen Food & Wine Festiva] 2005 — Lachini ‘04 Pinot Gris recognized awardeg 10 New World White Wines among thousands!
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